
Spring seasonal appetizer

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

Shonan whitebait and seasonal vegetables with green seaweed aglio olio

Today’s spaghettini

2,200
Veneto white asparagus and “Himesama”egg carbonara (+¥2,200)

Please choose the dish you prefer.

Today’s dessert

Riolet < Harumi / Basil / Kiyomi orange >

1,320
Basque cheesecake < Matcha / Shonan gold > (+¥1,320）

1,650
Mont blanc < Cherry blossom / Beets / 2kind of strawberry > (+¥1,650）

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

Shonan whitebait and seasonal vegetables with green seaweed aglio olio

Today’s spaghettini

2,200
Veneto white asparagus and “Himesama”egg carbonara (+¥2,200)

- Caffè o tè -

- Stuzzichino -

- Dolce -

- Antipasto -

- Carne -

Greetings from Ristorante AO

- Primo piatto -

Please choose the dish you prefer.

Charcoal grilled HAYAMA beef sirloin

3,300
Charcoal grilled HAYAMA beef fillet (+¥3,300）

4,500
Fried HAYAMA beef fillet with sea urchin and cavia (+¥4,500）

If there is no stock, we will  prepare Wagyu beef of the same rank

Today's fish dish, prepared in season

AO style with seasonal fruits Tiramisu 

- Antipasto -

- Pesce -

AO 13,500

Seasonal soup

or

1,320
Foie gras and homemade brioche of petit burger (+¥1,320)

Please make a group order at the time of reservation.

HOT / ICE
Coffee

HOT / ICE
Black Tea (Straight / Lemon / Milk)

Depending on the season and purchase situation, some of the menus may change. 10% Service Charge is excluded in the price.

- Caffè o tè -

- Stuzzichino -

- Dolce -

- Second piatto -

Greetings from Ristorante AO

- Primo piatto -

Please choose the dish you prefer.

Charcoal grilled HAYAMA beef sirloin

3,300
Charcoal grilled HAYAMA beef fillet (+¥3,300）

4,500
Fried HAYAMA beef fillet with sea urchin and cavia (+¥4,500）

If there is no stock, we will  prepare Wagyu beef of the same rank

- Antipasto -

HAYAMA 8,900

HOT / ICE
Coffee

HOT / ICE
Black Tea (Straight / Lemon / Milk)

Depending on the season and purchase situation, some of the menus may change. 10% Service Charge is excluded in the price.

Spring seasonal appetizer



Please choose the dish you prefer.

Today’s dessert

Riolet < Harumi / Basil / Kiyomi orange >

1,320
Basque cheesecake < Matcha / Shonan gold > (+¥1,320）

1,650
Mont blanc < Cherry blossom / Beets / 2kind of strawberry > (+¥1,650）

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

Shonan whitebait and seasonal vegetables with green seaweed aglio olio

Today’s spaghettini

2,200
Veneto white asparagus and “Himesama”egg carbonara (+¥2,200)

Please choose the dish you prefer.

Today’s dessert

Riolet < Harumi / Basil / Kiyomi orange >

1,320
Basque cheesecake < Matcha / Shonan gold > (+¥1,320）

1,650
Mont blanc < Cherry blossom / Beets / 2kind of strawberry > (+¥1,650）

Please choose the dish you prefer.

550
Sea urchin cream spaghettini (+¥550)

Shonan whitebait and seasonal vegetables with green seaweed aglio olio

Today’s spaghettini

2,200
Veneto white asparagus and “Himesama”egg carbonara (+¥2,200)

- Caffè o tè -

- Stuzzichino -

- Antipasto -

Greetings from Ristorante AO

- Primo piatto -

Stagione 6,800

HOT / ICE
Coffee

HOT / ICE
Black Tea (Straight / Lemon / Milk)

Depending on the season and purchase situation, some of the menus may change. 10% Service Charge is excluded in the price.

- Caffè o tè -

- Dolce -

- Primo piatto -

- Antipasto -

Corto 3,980

HOT / ICE
Coffee

HOT / ICE
Black Tea (Straight / Lemon / Milk)

Depending on the season and purchase situation, some of the menus may change. 10% Service Charge is excluded in the price.

- Dolce -

- Second piatto -

ArugulaBeef skirt steak White miso

or

ClamSakura trout Bamboo shoots

Spring seasonal appetizer

Spring seasonal appetizer


